ABSTRACT
STATISTICAL ANALYSIS
The data collected were analyzed statistically using factorial completely randomized design, as per the procedure outlined by Panse and Sukhatme (1985) , and valid conclusions were drawn, only on significant differences between treatments mean at 0.05 percent, level of significance.
RESULTS AND DISCUSSIONS Anthocyanin Content (mg 100g -1 )
There were significant differences in anthocyanin (mg 100g -1 ) content of arils,packed with different packing material and stored at different storage temperatures (Table 1) . Among packing materials, arils packed in PPMM (P 3 ) recorded the highest anthocyanin content (mg 100g No significant difference was found on the interaction effect of packing material and storage temperature, with respect to anthocyanin content in arils on 16 th day of storage. A general trend of decrease in the total anthocyanin content of arils was observed, as the storage period advanced for all treatments. The decrease in anthocyanin content during storage might be due to oxidative activity of Polyphenol Oxidase (Vamos-Vigyazo, 1981).
β-Carotene Content (μg 100g -1 )
It is observed from the data presented in Table 2 
CFU/ml)
The data presented in Table 3 , showed significant influence of packing material and storage temperatures, on the growth of moulds and yeast on arils. of storage, there was no visual mould growth in P 1 S 1 , P 2 S 1 , P 3 S 1 , P 1 S 2 , P 2 S 2 , P 3 S 2 , P 1 S 3 , P 2 S 3 and P 3 S 3 whereas, maximum microbial load (×10 8 CFU/ml) was observed in P 2 S 4 (3.33). On the 8th day of storage, there was no visual mould growth in P 1 S 1 , P 2 S 1 , P 3 S 1 , P 1 S 2 and P 3 S 2 while, maximum microbial count (×10 8 CFU/ml) was observed in P 2 S 4 (4.33). On 12 th day, significant difference was observed in the interaction effect on microbial count (×10 8 CFU/ml) of arils. Minimum microbial count (×10 8 CFU/ml) was observed in PPMM + 1°C (P 3 S 1 ) (0.33) and maximum in PETP and room temperature (P 2 S 4 ) (4.67). On the 16th day, there was no significant difference was observed in the interaction effect of Eris. Gil et al. (1996) , 
ORGANOLEPTIC EVALUATION (9 POINT HEDONIC SCALE) Colour
There was a significant effect of packing material and storage temperatures on the sensory qualities of arils during the entire storage period (Table 4) . Significantly, the highest colour score was recorded in arils, packed in PPMM (P 3 ) 
Taste
The taste of arils differed significantly with respect to packing material and storage temperatures ( 
Flavour
Flavour of the arils packed with different packing materials and stored at different storage temperatures was found to be significant (Table 6 ). The minimum off flavor score was observed in PPMM (P 3 ) (7.42, 7.25, 6.75 and 6.25) whereas, maximum off flavor score was observed in PETP (P 2 ) (6. 
Overall Acceptability
It is evident from the data presented in Table 7 that the overall acceptability of arils varied significantly and the results were found significant. The highest overall acceptability of arils was recorded in PPMM (P 3 ) (7. 
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